In this book the fats of physiological importance are treated in a systematic way. First, the substances which enter into the composition of fats are dealt with seriatim; then the processes for extraction and estimation of fats are given; discussions follow dealing with the determination of the physical properties of fats, the general chemical methods for analysis of fats, and the separation, identification, and estimation of the constituents of fats. Finally, there is a chapter on the physiology of fats, with three subdivisions, viz., (1) biochemical synthesis of fats and higher fatty acids, (2) physiological oxidation of fats, (3) the role of fats in vital phenomena.
The first portion of the book is highly technical, and will appeal only to the student of advanced physiological chemistry, to whom it is recommended as a clear and sufficient exposition of the subject. The last chapter, however, is of the greatest possible interest to all members of the medical profession who desire to keep up with the times, for though the knowledge possessed of the methods of storing up fat, and of the way in which it is broken down and used in the production of energy, is not by any means perfect, Mr 
